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preclearance inspection program is ter-
minated with Chile, precleared fruit in
transit to the United States at the
time of termination will be spot-
checked by inspectors upon arrival in
the United States for evidence of plant
pests referred to in paragraph (f) of this
section.

(f) Plant pests; authoriced treatments.
(1) Apricots, nectarines, peaches,
plumcot, or plums from Chile may be
imported into the United States only if
they are found free of the following
pests or, if an authorized treatment is
available, they are treated for: Proeulia
spp., Leptoglossus chilensis, Megalometis
chilensis, Naupactus  xanthographus,
Listroderes subcinctus, and Conoderus
rufangulus, and other insect pests that
the Administrator has determined do
not exist, or are not widespread, in the
United States.

(2) Authorized treatments are listed
in part 305 of this chapter.

(g) Inspection in the United States.
Notwithstanding provisions to the con-
trary in paragraphs (c) and (d) of this
section, the Administrator may, in
emergency or extraordinary situations,
allow apricots, nectarines, peaches,
plumcot, or plums imported under this
section to be inspected at a port of ar-
rival in the United States, in lieu of a
preclearance inspection or fumigation
in Chile, under the following condi-
tions:

(1) The Administrator is satisfied
that a unique situation exists which
justifies a limited exception to manda-
tory preclearance;

(2) The Administrator has deter-
mined that inspection and/or treat-
ment can be accomplished at the in-
tended port of arrival without increas-
ing the risk of introducing quarantine
pests into the United States;

(3) The entire consignment of apri-
cots, nectarines, peaches, plumcot, or
plums must be offloaded and moved to
an enclosed warehouse, where inspec-
tion and treatment facilities are avail-
able.

(4) The Administrator must deter-
mine that a sufficient number of in-
spectors are available at the port of ar-
rival to perform the services required.

(5) The method of sampling and in-
spection will be the same as prescribed

§319.56-24

in paragraph (d) of this section for
preclearance inspections.

§319.56-24 Lettuce and peppers from
Israel.

(a) Lettuce may be imported into the
United States from Israel without fu-
migation for leafminers, thrips, and
Sminthuris viridis only in accordance
with this section and all other applica-
ble provisions of this subpart.

(1) Growing conditions. (i) The lettuce
must be grown in insect-proof houses
covered with 50 mesh screens, double
self-closing doors, and hard walks (no
soil) between the beds;

(ii) The lettuce must be grown in
growing media that has been sterilized
by steam or chemical means;

(iii) The lettuce must be inspected
during its active growth phase and the
inspection must be monitored by a rep-
resentative of the Israeli national
plant protection organization;

(iv) The crop must be protected with
sticky traps and prophylactic sprays
approved for the crop by Israel;

(v) The lettuce must be moved to an
insect-proof packinghouse at night in
plastic containers covered by 50 mesh
screens;

(vi) The lettuce must be packed in an
insect-proof packinghouse, individually
packed in transparent plastic bags,
packed in cartons, placed on pallets,
and then covered with shrink wrap-
ping; and

(vii) The lettuce must be transported
to the airport in a closed refrigerated
truck for shipment to the United
States.

(2) Bach consignment of lettuce must
be accompanied by a phytosanitary
certificate issued by the Israeli na-
tional plant protection organization
stating that the conditions of para-
graph (a)(1) of this section have been
met.

(b) Peppers (fruit) (Capsicum spp.)
from Israel may be imported into the
United States only under the following
conditions:

(1) The peppers have been grown in
the Arava Valley by growers registered
with the Israeli Department of Plant
Protection and Inspection (DPPI).

(2) Malathion bait sprays shall be ap-
plied in the residential areas of the
Arava Valley at 6-to 10-day intervals
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beginning not less than 30 days before
the harvest of backyard host material
in residential areas and shall continue
through harvest.

(3) The peppers have been grown in
insect-proof plastic screenhouses ap-
proved by the DPPI and APHIS. Houses
shall be examined periodically by DPPI
or APHIS personnel for tears in either
plastic or screening.

(4) Trapping for Mediterranean fruit
fly (Medfly) shall be conducted by
DPPI throughout the year in the agri-
cultural region along Arava Highway
90 and in the residential area of Paran.
The capture of a single Medfly in a
screenhouse will immediately cancel
export from that house until the source
of the infestation is delimited, trap
density is increased, pesticide sprays
are applied, or other measures accept-
able to APHIS are taken to prevent
further occurrences.

(5) Signs in English and Hebrew shall
be posted along Arava Highway 90 stat-
ing that it is prohibited to throw out/
discard fruits and vegetables from pass-
ing vehicles.

(6) Sorting and packing of peppers
shall be done in the insect-proof
screenhouses in the Arava Valley.

(7) Prior to movement from approved
insect-proof screenhouses in the Arava
Valley, the peppers must be packed in
either individual insect-proof cartons
or in non-insect-proof cartons that are
covered by insect-proof mesh or plastic
tarpaulins; covered non-insect-proof
cartons must be placed in shipping con-
tainers.

(8) The packaging safeguards re-
quired by paragraph (b)(7) of this sec-
tion must remain intact at all times
during the movement of the peppers to
the United States and must be intact
upon arrival of the peppers in the
United States.

(9) Each consignment of peppers must
be accompanied by a phytosanitary
certificate issued by the Israeli na-
tional plant protection organization
stating that the conditions of para-
graphs (b)(1) through (b)(7) of this sec-
tion have been met.

(Approved by the Office of Management and
Budget under control number 0579-0210)
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§319.56-25 Papayas from Central

America and Brazil.

The Solo type of papaya may be im-
ported into the continental United
States, Alaska, Puerto Rico, and the
U.S. Virgin Islands only in accordance
with this section and all other applica-
ble provisions of this subpart.

(a) The papayas were grown and
packed for shipment to the United
States in one of the following loca-
tions:

(1) Brazil: State of Espirito Santo; all
areas in the State of Bahia that are be-
tween the Jequitinhonha River and the
border with the State of Espirito Santo
and all areas in the State of Rio
Grande del Norte that contain the fol-
lowing municipalities: Touros, Pureza,
Rio do Fogo, Barra de Maxaranguape,
Taipu, Ceara Mirim, Extremoz, Ielmon
Marinho, Sao Goncalo do Amarante,
Natal, Maciaba, Parnamirim, Veracruz,
Sao Jose de Mipibu, Nizia Floresta,
Monte Aletre, Areas, Senador Georgino
Avelino, HEspirito Santo, Goianinha,
Tibau do Sul, Vila Flor, and
Canguaretama e Baia Formosa.

(2) Costa Rica: Provinces of
Guanacaste, Puntarenas, San Jose.

(3) El Salvador: Departments of La
Libertad, Lia Paz, and San Vicente.

4) Guatemala: Departments of
Escuintla, Retalhuleu, Santa Rosa, and

Suchitepéquez.

(5) Honduras: Departments of
Comayagua, Cortés, and Santa
Barbara.

(6) Nicaragua: Departments of Carazo,
Granada, Leon, Managua, Masaya, and
Rivas.

(7)) Panama: Provinces of Cocle, Her-
rera, and Los Santos; Districts of
Aleanje, David, and Dolega in the Prov-
ince of Chiriqui; and all areas in the
Province of Panama that are west of
the Panama Canal.

(b) Beginning at least 30 days before
harvest began and continuing through
the completion of harvest, all trees in
the field where the papayas were grown
were kept free of papayas that were
one-half or more ripe (more than one-
fourth of the shell surface yellow), and
all culled and fallen fruits were buried,
destroyed, or removed from the farm at
least twice a week.

(c) The papayas were held for 20 min-
utes in hot water at 48 °C (118.4 °F).
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